
beach house menu
starters
sharing platter 
mini fishcakes, calamari, humus and pitta, olives with feta 

and cheesy garlic ciabatta 	 12.95

soup of the day  
homemade soup of the day with fresh bread 	 5.50

crispy squid
scored with sweet chilli sauce and salad garnish	 6.95

fish cakes 
homemade with a salad garnish	 6.95

garlic ciabatta		  3.75

	 with cheese	 4.25

brie and cranberry 6.50

mozzarella, sundried tomato and pesto 6.50

chicken, chorizo and mozzarella 6.95

homemade breaded fish goujons with tartare sauce 6.95

baguettes served from 11.30am till 6.00pm (choice of white and granary, all served with fries)

favourites
beach house burger 
homemade beef burger with bacon,  

cheese, and fries	 10.95

spaghetti bolognaise 
with parmesan shavings and rocket 	 9.95

winter salad
warmed mix of peas, sundried tomatoes,  

green beans, beetroot		  9.50

with grilled chicken and chorizo		  11.50

beach house fish soup
our signature fish soup is served with  

parmesan and homemade croutons	 9.00

chilli nachos
with guacamole and sour cream 	 10.00

fish and chips
with mushy peas	 11.95

fish pie
smoked haddock, cod, salmon, celery and mash	 13.95
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desserts
bread and butter pudding  
with Movenpick vanilla ice cream 	 5.75

apple and sultana crumble
with Movenpick vanilla ice cream	 5.75

Movenpick Ice cream    1.80 per scoop

vanilla - natural vanilla bean

strawberry - �creamy, embellished with real strawberry pieces

maple and walnut - caramelised walnuts and maple syrup

creme brulee - swiss cream with a hint of caramel

swiss chocolate - swiss chocolate shavings

white chocolate- fine white chocolate shavings

raspberry and strawberry sorbet - delicious combination

passionfruit and mango sorbet - taste of the summer

french beans 2.50 	

fries 3.00 

cheesy fries 4.00

new potatoes 2.50 

basket of bread 1.50 

mixed salad 3.00

at the beach house we prepare all our dishes to order from fresh 
ingredients, as such it may take a little longer during busy periods. 
we don’t do fast food, we do good food. all fish may contain 
bones. all prices inc vat. a 10% service charge will be added to 
parties of 10 or more. due to the presence of nuts in some of our 
dishes we cannot guarantee the absence of nut traces in our dishes. 
10% service charge is added on all bank holidays. our meals are 
made fresh by our chefs so if you have a specific allergy or dietry 
requirement please let your waitress know.
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coffee and teas
americano 
topped with hot water, 

with or without milk 	

1.90	 2.10

cappuccino 
topped with frothed milk	

2.00 	 2.30

espresso 
short strong coffee    

1.75	 2.20

cafe latté  
served long with 

steamed milk	 2.30

extra shot   50p  

decaf  10p

cafe mocha 
topped with  

hot chocolate	 2.30

baileys latte  	 3.90

liqueur coffee	 3.90

hot chocolate	 2.30

luxury hot 
chocolate 
cream and flake	 2.50

cheeky hot 
chocolate 
with rum or cointreau	

3.90

english breakfast 
tea  1.80

earl grey	 1.80

green tea	 1.90

choice of fruit tea 	
1.90	    

we use the finest illy blend, 100% arabica beans from 
9 countries around the world blended for perfection.

bottles

peroni 	 3.60

corona 	 3.60

birra moretti 	 3.60

guinness pint	 4.00 

san miguel	 3.60

becks low alcohol 	 3.50 

london pride 	 4.80

magners  

1 pint bottle	 4.60 

magners pear  

1 pint bottle	 4.60

savanna dry cider	 3.50

beers and cider a full range of spirts are also available

white vin
house white		

175ml 3.70 250ml 4.80 bottle 13.95	
refreshingly dry and crisp, 

personally selected

mirabello pinot grigio

175ml 3.90 250ml 5.20 bottle 14.95

italy, vibrant with citrus,  

fresh pears and honeysuckle

red rock chardonnay	

175ml 3.95 250ml 5.20 bottle 14.95

australia, medium bodied wine 

showing apple flavours

beach house sauvignon 

blanc

175ml 4.00 250ml 5.50 bottle 15.95

south africa, dry, delicious 

and crisp with citrus tones

saint clair sauvignon 

blanc

bottle 22.95

new zealand, simply 

stunning so treat yourself! 

gooseberry, lime and passion 

fruit

house red			 

175ml 3.70 250ml 4.80 bottle 13.95	

ruby red, smooth and fruity, 

personally selected

Beach house red

175ml 4.00 250ml 5.50 bottle 14.95

australian, rounded shiraz 

with lots of peppery spice

red rock shiraz	

175ml 3.95 250ml 5.20 bottle 14.95

australia, the palette is 

brimming with cherry,plum and 

blackberry flavour with a hint of 

dark choclate

pinot noir

bottle 18.95

full of cherry with rich  

plum finish

luis felipe edwards 

merlot	

175ml 3.95 250ml 5.20 bottle 14.95

chile, full bodied with dark 

fruit style

rioja reserva

bottle 28.95

spain, aged in oak barrels for 2 

years, multi award winning and 

a massive treat 

rioja crianza		

bottle 18.95

spain, fresh, fruity, oaky  and 

award winning

champagne
louis dornier	 glass 6.50 
	 bottle 35.00

Mumms	 bottle 45.00

veuve cliquot	  bottle 49.00

beach house rosé		

175ml 4.00 250ml 5.50 bottle 15.95

south africa, deep pink in 

colour, summer fruits

mirabello pinot  

grigio rosé		

175ml 3.95 250ml 5.20 bottle 14.95

italy, dry, fresh wild flowers 

and raspberries

il prosecco sparkling rosé
37.5cl bottle 12.50 bottle 21.00

italy, this unique sparkling 

wine presents floral scents

pink

softies juices 

orange, apple, pineapple,  

cranberry, grapefruit	 1.95

J2O	 2.50 

appletiser or fruitiser 	 2.75

hildon mineral water  

still or sparkling	  

2.00 33cl  / 3.00 75cl 

orangina	 2.75

pago tropical fruit juice	 2.75

fever tree mixers	 2.50

tonic, slimline tonic, bitter 

lemon, ginger ale, tomato juice

www.beachhousecafe.co.uk

pepsi, diet pepsi, lemonade

1.80 / 3.60 a pint 

redbull	 3.00

ginger beer	 2.50

red vin


